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Volunteers of the Month are:
American Legion Riders

From the Commanders Desk:

Elections — Don’t forget Elections this month.

American Legion votes 13 May 1200 — 1900hrs. The Auxiliary votes 12 May 1900hrs.

If you are running, get your letter of Intent in!

This one of the most important Legion functions you can participate in. Come out and
exercise your responsibility. Another important function is volunteerism have you helped out
lately?

Flag Retirement. - Norm has a Flag retirement scheduled for May 10™ at Dusk about 1900.
This is about the 3" time we have tried to do this and it was always delayed for one reason or
another, but this time looks good, please try and attend, it’s the patriotic thing to do.
Member Appreciation Day — Is scheduled for June 14™ 1800hrs. Free Food Free Beer Free
Music Free Dancing. Last one was a great success so lets do it again.

The Legion Riders continue to be a valuable asset for our club. They get the Volunteer of the
month for exceptional volunteerism around the club and kitchen. Thanks to you all!

Club Improvements:

Another Touch Screen game should be installed this month. We’re thinking this game should
be primarily for children and will be placed in the game room.

We have 2 new bulletin boards. Therefore we should not have to hang, pin or tape signs and
messages on doors or walls. Please use the bulletin boards.

We have purchased a new Ice Machine to replace the 30 year old rusty monster we had. A
couple notes of thanks: One for Bobby and Terri for installing the new one and to Butch for
keeping the old one running as long as it did. Legion members are still welcome to free ice but
it will be allowed only on a availability basis, this machine is a little smaller than the old one.

Canteen & Kitchen:

Per ABC regulations and club policy: Children are not allowed in the bar. If you have
children with you please limit them to front 3 rooms.

For a free steak, come Wednesday and enter our free drawing. All you have to do is come in
and fill out a ticket for a drawing the same evening. Must be present to win.

While you’re there enter the Birthday drawing if your birthday is this month.

Billy adds that the kitchen is coming together and wants to thank all for helping him make the
kitchen all it can be.

SAL SQUADRON 133
Commander - George (Butch) Kinney




AMERICAN LEGION AUXILIARY UNIT 133

President Martha Knox
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Post 133 American Legion Riders
Director Dave Swadley ({ jtill Serving. . .
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AMERICAN LEGION RIDERS HONORING THOSE WHO

SERVED
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I’ve included a membership application, if you run into an interested Vet fill it out.
The American Legion Membership Application
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If you are running for office and have not turned in your Letter of Intent please do so

before the May 13™ 2008.

$ 4 81D ?
Commander Danny Jenkins :g]
1st Vice Perry Dunlap [«

Teri Parkinson
George Kenny

2nd Vice Bill Stough X
John McGovern X

3 Year Committeeman Bobby Boswell Zl

Committeeman at Large Susan Alexandg

Tom Bradford
Randy Wallace

<l s
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Historian Bruce Weckman
Chaplain Sam Milton
Sgt. at Arms Mickey Styron|x
T.J. Wallace X
> 7 >
# >



Sample Election Ballot for 2008 -2009

Vote for One(1) only

1st Vice Perry Dunlap
Teri Parkinson
George Kenny

Vote for One(1) only

2nd Vice Bill Stough
John McGovern

Vote for One(1) only

Committeeman at Large Susan Alexar_Jr
Tom Bradford
Randy Wallace

Vote for One(1) only
Sgt. at Arms Mickey Stynrg
T.J. Wallace



:IJIJI-' FRIVACY
L i

ANONYM-T
TIPS

SIGH UP ot

STOP PRESCREENMED CREDIT
QFFERS by calling OPTOUT o

1**




4th ANNUAL
AMERICAN LEGION
POST 122
ARMED FORCES DAY
POKER RUN

SPONSORED BY; THE AMERICAN LEGION RIDERS

ARMED FORCES DAY 17 MAY 2008

REGISTRATION STARTS AT 9AM, AT POST #122 AMERICAN LEGION, DOSTER
ROAD, PRATTVILLE, AL.
ENTRANCE FEE $10. - SINGLE HAND; $20. FOR THREE (3) HANDS
THE POKER RUN STARTS AT 10AM - FINISH APPROXIMATELY 1PM
15T PLACE $250. 2"° PLACE $200. - PRIZE FOR LONGEST DISTANCE TO RUN AND
SURPRISE GIFTS FOR WORST HANDS!
OPEN TO ALL MOTOR VEHICLES, NOT JUST MOTORCYCLES!
ALL ENTRANTS WILL RECEIVE A DOOR PRIZE
« ALL PROCEEDS GO TO AMERICAN LEGION CHARITIES (AMERICAN LEGION
BASEBALL, BOYS AND GIRLS STATE CONTEST, CHRISTMAS BASKETS AND
PROGRAMS TO SUPPORT FELLOW VETERANS IN LOCAL V.A. HOSPITALS, ETC
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. GIANT RAFFLE - DOOR PRIZES!!!!!




Please Support our Members Busmesses
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Anita’s Cleaning Service
@ Dooley’s Irish Pub B
RSWFEd * Free BSitmales
THOMAS KARRH CONSTRUCT'ON Sl\kmmfsl:coeu Residential « Commercial
New Homes & Custom Remodaling s .334.785.9197 Fire and Water Damage
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SMITTY'S CAFE
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From CNET.com

Best 23 ways to speed up XP
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Classifieds

Banana Bread

Banana bread is oh-so-simple... yet like many simple recipes, requires a few out of the ordinary ingredients to
bring it from potentially boring to memorable. A hint of spice, honey for sweetness and moist texture, and
one final touch—a few spoonfuls of jam—distinguish this tasty bread from run-of-the-mill versions. Step-by-
step photos illustrating how to make this bread are available at Bakers’ Banter, our King Arthur blog.

1/2 cup (4 ounces) unsalted butter, at cool room temperature

2/3 cup (5 ounces) brown sugar, light or dark, firmly packed

1 teaspoon vanilla extract

1 teaspoon ground cinnamon

1/4 teaspoon ground nutmeg

1 teaspoon baking soda

1 teaspoon baking powder

1 teaspoon salt

1 1/2 cups (12 ounces) mashed ripe bananas (about 3 medium or 2 large bananas; about 1 pound,
unpeeled)

3 tablespoons (2 1/4 ounces) apricot jam or orange marmalade, optional but tasty
1/4 cup (3 ounces) honey

2 large eggs

2 1/4 cups (9 1/2 ounces) King Arthur Unbleached All-Purpose Flour

1/2 cup (2 ounces) chopped walnuts, optional

Preheat the oven to 325°F. Lightly grease a 9" x 5" loaf pan.

1) In a large bowl, combine the butter, sugar, vanilla, cinnamon, nutmeg, baking soda, baking powder, and
salt, beating till smooth.

2) Add the mashed bananas, jam, honey, and eggs, again beating until smooth.
3) Add the flour, then the walnuts, stirring just until smooth.

4) Spoon the batter into the prepared loaf pan, smoothing the top. Let it rest at room temperature for 10
minutes.

5) Bake the bread for 45 minutes, and then gently lay a piece of aluminum foil across the top, to prevent
over-browning.

6) Bake for an additional 25 minutes. Remove the bread from the oven; a long toothpick or cake tester
inserted into the center should come out clean, with at most a few wet crumbs clinging to it. The tester
shouldn’t show any sign of uncooked batter. If it does, bake the bread an additional 5 minutes, or until it tests
done.

7) Allow the bread to cool for 10 minutes in the pan. Remove it from the pan, and cool it completely on a
rack.
Yield: One loaf.
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